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(54) PREPARATION OF LACTIC FERMENTATION STARTER 

(57)Abstract: 

PURPOSE: A specific oleic ester is added as an emulsifier, when lactobacillus is inoculated to a 
medium to give a starter storable for a long period. 

CONSTITUTION: The culture medium for a starter of lactobacillus cultivation is prepared by 
adding about 0.01W0.5% of at least one selected from oleic acid glycerol esters, oleic acid 
sucrose esters and oleic acid sorbitol esters to the mixture mainly containing defatted milk, 
reduced defatted milk solution of about 10% concentration or whey and sterilizing the product 
above 110' C. A lactobacillus is inoculated to the medium and the culture mixture or its 
concentrate is combined with sodium L-ascorbate or L-cysteine. Then, the product is sealed 
with a nitrogen gas and/or carbon dioxide gas or deaerated. 
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